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Welcome to the IFSQN SQF Food Safety Management System Package
Start Up Guide which will guide you through the contents of the
package.

The IFSQN SQF Food Safety Management System Package includes:

v" A comprehensive set of over 70 editable Food Safety Management
System Procedures

v A range of 60 easy to use Record Templates

v Additional HACCP Manual including the HACCP Calculator

v" Introduction to the SQF Food Safety Management System Training
Modules

v" Allergen Risk Management Tools

v Food Fraud Risk Assessment Tool

v Supplier Risk Assessment Tool

v" Internal Auditor Training

v' HACCP Training

v" Verification and Validation Record Templates

v Supplementary Documents and Management Tools
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When you download the package, you will find this start up guide
and 12 folders containing the package documents:

Name -

Additional HACCP Documents and Calculator
Allergen Management
Food Safety Managerment System Tools & Templates
FSMS Record Templates
Laboratory Quality Manual
Miscellaneous
Product Development

= SQF 8 Food Safety Management System Start Up Guide
SQF Code Implementation Workbook & Tools
Supplier Risk Assessment
Training Presentations & Exams
Validation Record Samples
Verification Record Examples
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Your first job is to obtain your own copy of the SQF Food Safety
Code for Manufacturing Edition 8 from the SQFI website
(It is free to download)

Start by opening the SQF Code Implementation Workbook & tools
folder:

Name

= SQF 8 Food Implementation Workbook - IFSQN 2.pdf
@ SOQF Implementation Plan.xlsx
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In this folder you will find the SQF Implementation Plan which can be
used to by Senior Management to plan the development of your SQF
Food Safety Management System
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The main document in the folder is the SQF 8 Food Implementation
Workbook
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This workbook is provided to assist in the implementation of your SQF Food
Safety Management System Package. The workbook is divided into 8 steps
that are designed to assist you in implementing your food safety management
system effectively:

v' Step One: Introducing the SQF Food Safety System

v’ Step Two: Senior Management Implementation

v Step Three: Food Safety Management Implementation

v' Step Four: Good Manufacturing Practices Implementation
v’ Step Five: Project Planning

v’ Step Six: HACCP Implementation

v' Step Seven: Training

v' Step Eight: Final Steps to SQF Certification

Workbook Guidance - Senior Management Implementation

The Workbook includes Senior Management Implementation Checklists
that establish your Food Safety Management System fundamental
documents including Food Safety Policies and Objectives.

The checklists and guidance includes:

Defining the Scope of the Food Safety Management System
Providing adequate support and infrastructure to establish the FSMS
Allocating Responsibility and Authority

Establishing a Food Safety Management System Steering Group, the
Food Safety Team and a Product Recall/Crisis Management Team
Establishing Food Safety Responsibility & Authority Levels
Establishing Communication Channels

Following the Senior Management Input there is guidance for the
implementation of the documentation supplied in the package.
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This folder contains supplementary documentation to QM 2.4.3 Food
Safety Plans (19 page HACCP procedural template)

QM 2.4.3 Food Safety Plans [Compatibility Mode]
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The main tools here are the SQF HACCP Calculator and instructions:

P
-y 9 - G SQF Hazard Assessment & Critical Control Point Calculator - Microsoft Excel E‘_‘g
a
Home  Insert  Pagelayout  Formulas  Data  Review | View | Nitro PDF Professional  PDF | x
J E IE_I E] Ruler V| Formula Bar -;{ j E‘ i g =] split 13 view Side by Side - %
V| Gridlines V| Headings o T = Hide J¢ Synchronous Seraling | =2
Normal| Page PageBreak | Custom Full Zoom 100% Zoomto | New Amange Freeze Save Switch || Macros
Llayout Preview | Views Screen Message Bar Selection || Window Al Panes~ ] Unhide | 14 Workspace Windows = -
Workbook Views Show/Hide Zoom Window Macras
K12 hall A
A 8 c D E F G | H 1 1 kKl L [ wm ][ ~ ][ o [ffifig
1 |SQF HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR
2
3 Decision Tree
4
5
6
P :
. i
7 5
ol e
b .
v i
a
8 s el flelefe]a
; ' i 1|23 | a
i e
3 N IO c e
: vy | n c| R
Step § Specific Details Existing Prerequisite Programmes which assist in 3 P P
Step N Hazards ldentified Control Meas
1o Mmber ep Hame aart about the Hazard controlling the Hazard ol Measure v e
1n__ 1 AWF Delivery cteria (spore-forming) Genetal M 2.4.5 Verification of Purchased Materials and ServicgPasteurisation » 717 ° C » 15 seconds] 3 3 Y e AT o=
12 1 AMF Delivery Listeria monocytogenes QM 11.2.13 Cleaning and Sanitation Hot Water Disinfection 3 3 ¥ N T [Enter tarYes orifor o
13 1 AMF Delivery Personal effects QM 11.3 Personnel Hygiene and Welfare ration 3mm maximum 3 3 Y N Do natlesue blank .
81 AMF Delivery Wood QM 11.7.5 Control of Foreign Mater Contamination | 3 1] 3
15 1 Nuts QM 2.3.2 Raw and Packaging Materials 1 3 1.8
61 Stones QM 2.3.2 Raw and Packaging Materials 2 1 2
w1 AMF Delivery Allergens QM 2.8.2 Allergen Management Hot Water Disinfection 1 1 v
B 1 AMF Delivery Cryptosporidium parvum GM 11.5 Water and Ice Supply ] Incubation pH Control 3 3 v
19 1 AMIF Delivery mination with Bacteria from Pests QM 11.2.11 Management of Pests and Vermin__Jive Release of 3 1 v
—t | h Bax |__ QM 112,11 Management of Pests and Vermin_J
01 AMF Delivery * Antibiotics Y T 2.4.1 Customer, Statutory and Regulatory Conformangive Aelease of Finished productfor§ 3 2 v
21 1 AME Dalivery | Sraphuineccis aurens 1 T OM 117 Control of Oneratinne i Conline 0 < 5 *Cwithin 2 houre 3 3 Y ¥ ¥
4 4 » M| ProcessFlow | Hazard Analysis Calculator .~ HACCP Plan ~ HACCP Plan Verfication HACCP Validation Good Manufact [4I] m
Cell K12 commented by Tony

www.ifsgn.com




SQF Food Safety Management System Edition 8 Start Up Guide

The next folder to open is the Verification Record Examples

Folder

There are a range of verification records.

Mame

Control of Brittle Materials Verification Record.docx

Control of First Aid Dressings Verification.docx

Control of Knives Verification Record.docx

Control of Visitors and Sub-Contractors Verification Record.docx
Despatch and Distribution Verification Record.docx

Glass & Brittle Material Breakage Procedure.docx

Glass Policy Verification Record.docx

Hygiene and Housekeeping Management Verification Record.docx
Hygiene Code of Practice Verification Record.docx

Hygiene Policy Verification Record.docx

Ingredients Foreign Body Control Policy Verification Record.docx
Maintenance Verification Record.docx

Management of Cleaning Verification Record.docx

Management of Pest Control Verification Record.docx

Metal Detection Verification Record.docx

Mut Handling Procedure Verification Record.docx

Glass Policy Verification Audit

‘Where replacermant of ghass is not pedsible of the cost af
replacemeant is unreasonable, is & suitable shater-resistant
aecurity film applied to the total inner surface of the glass?

Does the film wed have a minimuwm of 100 micror thickness?

Auditor Name
‘Are all iuarescent light tubes and other forms of Tighting Tully
Date: pratected against possible damage?
‘ite Standards Aot Findings Are fluorescent [Ubes either surlace coated with & shatter-

Are all employees including agency stalf, visitors and
contractors familiar with and Tollow the Glass & Perspex
Palicy?

resistant msterial of haused within a fully pratective unit?

Are lighting Titrents in production areas cleaned and changed
during ron-production haur?

Is the use of glass on the manufacturing gte minimised?

‘e electronic Tly-killing units fitted with tubes which are
protected againit damage?

Wherever peagible are alternative materals to glass used?

Ase all personnel prevented from taking glass into production
areas?

Are the EFK tubes either surface coated with a shatter-
registant raterial of housed within a protective suter tube
mage of & suitable alternative material?

Is there a ol ive list of all glass (and glass-lik
materials) in each department for all factory production areas?

Are EFK units sited away Trom apen foed processing
equipment?

Are these ftems checked every day by the Supervisar
respansible for the department at the start of preduction and
at the end of produetion to ensure they are not damaged?

Are glais bottles o containers prohibited from being used for
delivery of food ingredients?

e the results of the indpection recorded on a Glass Register
and signed off?

15 &Ny breakage of Rlass OECUrTing reparted and dealt with
inmimediately using the glass breakage procedide snd resard?

Whete the use of glass containers ic unaveidable, is each
cantainer earefully examined far any sign of chipping e
breakage and must be safely disposed of of rejected where
necessary?

15 ghass used an food vessels such as ‘sight glass” in viewing
ports and vessel level indicatars replaced where podsible with
suitable alternative materials which are capable af
withatanding the production praceds?

Are conterits of plads containers destined for use in production
areas either sieved or filbered in a separated area prior to
transfer for production?

I this process recorded together with appropriate action
Laken where glags o ination & evident?

Where ghass cannaot be replaced due to process pressures and
temperatures, is it toughened’ and confarem to standards for
gaLges for presure vesish?

15 the Jocation of all glass and glass-lke [ie. that which may
shatter like glass) materials within all production areas
identilied and recorded an a Glass Register?

Mg plass companents which are present in eguipment such as
temperature recarders and clocks replaced with suitable non-
britthe alternatives?

Ace brittle parspey and plastic items are alsa highlighted on these audit sheets?

Mre inspections carried out daily?

Are mirrors where permitted outside of production areas
miade of nan-glass material or covered in a security film?

Mg internal or external slms windows present in production
areds, raw rmaterials, finished goeds and packaging stores;
engineering warkshops replaced ar made of toughened glass

and be covered by & protective film?

Are brittle materials in Pmﬂuﬂ-lbl\ areas, checked at the
beginmning and end of production with the time and date being
recorded?

Does the auditing of lght Titings include ingpection Tar
darmaged or missing protective units/covers in addition to ary

abvious signs of breakage of glas tubes?
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The next folder to open is the Allergen Management Folder

This folder contains supplementary documentation to:

QM 2.8.1 Allergen Management

QM 2.8.1A Allergens

QM 2.8.1B Allergen Clean Validation

QM 2.8.1C Allergen Clean Verification

QM 2.8.1D Appendix Ingredient Allergen Management - Colour Coding

Name

Allergen Management Tool.xlsx

Allergen Warning Label - Celery celeriac.docx
Allergen Warning Label - Cereals.docx

Allergen Warning Label - Eggs.docx

Allergen Warning Label - Fish.docx

Allergen Warning Label - Lupin.docx

Allergen Warning Label - Milk.docx

Allergen Warning Label - Mustard.docx

Allergen Warning Label - Muts.docx

Allergen Warning Label - Peanuts.docx

Allergen Warning Label - Sesame seeds.docx
Allergen Warning Label - Shellfish.docx

Allergen Warning Label - Soya.docx

Allergen Warning Label - Sulphur dioxide and sulphites.docx
Allergen Warning Label Colour Coding Summary.docx
Finished Product Allergen Summary.docx

Raw Material Allergen Summary Form.docx

Supplier Ingredient Allergen Analysis Form.docx

It includes the Allergen Management Tool that is referred to in QM 2.8.1
Allergen Management
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Allergen Management

Identification of Relevant Allergens as per Legi and Customer Requirements

Relevant allergens and acceptable levels are prescribed by legislation, customer requirements and
industry code of practice. The Technical Manager is responsible for maintaining a file of all the relevant
documents including legislation in the country of and the y in which

sold. This lst is summarized in the Allergen Management Tool worksheet ‘Allergen List'.

ALLERGEN MANAGEMENT TOOL
o pr—— ~

Document Reference QM 2.8.1 Allergen Management P

Revision1 1% May 2017
Owned by: Technical Manager
Authorised By: Managing Director

B QM 2.8.1 Allergen Management [Compatibility Mode] ©-
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Allergen Management

Identification of Ingredients with Allergen Content/Possible Allergen Content

Suppliers are required to supply detailed ingredient which are used

ingredients are allergenic. All Suppliers are required to complete a QMR 014 Supplier Self

Form. The Technical Manager is il i ing a file of all documents
including ingredient The food safety team analyze the

d supplier

information given and summarize the ingredient allergen content list in the Allergen Management Tool
worksheet ‘Ingredient Entry’.

e

Document Reference QM 2.8.1 Allergen Management

.
Revision1 1% May 2017 y \
Owned by: Technical Manager \K\\
Authorised By: Managing Director
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